
CUSTOM BUILT OF STEEL 




IS 



YOU are doubtless reading this book because you 
are thinking of remodeling your kitchen, or you 
are planning a new home and wish your kitchen to 
be as convenient and attractive as is possible within 
your means. 

While you are still in the thinking stage, consider 
these basic questions: Will you be satisfied with a 
kitchen that merely gives you added storage and work- 
ing space but is poorly arranged — step-wasting and 
time-consuming? Or, do you want one that will in- 
crease your efficiency — make every minute, every 
movement count? Will you be content with a kitchen 



that is nondescript and ordinary? Or, do you want one 
that will give you a lift as you go about your daily 
tasks — one that will cause your friends to exclaim 
"How lovely ! " when they see it. 

New appliances alone will not give you a properly 
designed and co-ordinated kitchen. Nor will this be 
accomplished by hanging some cabinets on the walls 
and placing others on the floor in whatever space is 
left by sink, range and refrigerator. 

The way to a truly efficient and beautiful kitchen is 
to treat all these elements as related and organize 
them in a unified whole. A St. Charles Kitchen begins 



DESIGNED FOR YOU 



with a study of the room itself, its shape, size and 
relation to the rest of the home. A plan is laid out, 
designed for appearance as well as utilization. The 
storage units and working surfaces are the framework 
of the plan, into which all other elements are fitted. 
The sink, cabinets and working surface which com- 
prise a St. Charles Kitchen are then built according 
to that design, and for your home alone. 

St. Charles design goes even farther. It takes into 
consideration your habits of work, your tastes, your 
personality. It gives your kitchen as distinct an in- 
dividuality as any room in your home. It results in 
a kitchen designed and built exclusively for you. 

Advantages you will enjoy in your 
St. Charles Custom-Built Kitchen 

APPEARANCE— You will like the "oneness" of your 
kitchen. A St. Charles Kitchen fits the room as if 
made for it — as indeed it is. Where permitted by the 
room arrangement, it fits snugly into corners, tightly 
from wall to wall, without gaps. 

An important factor in this close fit and unified 
appearance is the way counters or work tops are 
made. As far as possible they are in one piece, extend- 
ing along two or even three walls. The surface is un- 
broken by cracks or crevices. Should joints be neces- 
sary they are tightly sealed. This streamlined counter- 
height surface regularly includes the sink as a built-in 
part of the ensemble, and by a special process, can 
be made to include the range also. 

By adding to the basic design a harmonious, 
personalized decorative treatment, you can create a 
room that will give you that "want to work" feeling. 
UTILITY — The "balanced de- 
sign" of a St. Charles Kitchen 
means utmost convenience as 
well as beauty. You will ap- 
preciate the easy-to-get-at 
storage space in the right 
places for foods, dishes and 
utensils. Hidden from view 
until needed, and then just at 
hand are the accessories and 
special purpose kitchen aids — 
more than two score from 
which to choose. 

Shelves are quickly adjust- 
able to give most efficient use of storage space both 
over and under the counter. 





STEEL SHEET 



CONSTRUCTION— St. Charles Kitchens are made of 
steel. The thickness of 
each part in a particular 
unit is carefully calcu- 
lated to the need. The 
basic strength of steel is 
enhanced by scientific 
fabrication. Forming and 
welding add strength 
and rigidity without add- 
ing weight or bulk. 

Doors and drawers 
have exceptional ability to stand the stress of daily use, 
and keep their alignment. Changes in weather do 
not affect easy operation and tight flush closure. 
Welded joints will not pull apart. 

Doors swing freely a full 180 degrees. Drawers 
operate easily on a specially designed slide that will 
sustain the weight of heavy utensils without sticking 
or sagging. 

FINISH — Use of steel as a basic material gives St. 
Charles Kitchens a further advantage in the St. Charles 
"Ten Test" finish. This has proved 
its worth by standing up under 
ten exacting tests comparable to 
most severe home usage. It is a 
two-coat, two-bake finish. A prime 
coat is sprayed on and baked, then 
a second coat — each baked at high 
temperature. The result is a finish 
of superior texture, depth and 
gloss. The individual units of each 
custom-built kitchen are as- 
sembled and go through the spray- 
ing and baking process together, 
assuring an exact color match and uniform film. 
Properly cared for, the St. Charles "Ten Test" finish 
will retain its lustre for many years. 
SANITATION — Surveys show that owners of 
St. Charles Kitchens prize most highly the ease with 
which the units may be kept clean inside and outside. 
Surfaces may be washed without harm to finish. Draw- 
ers and shelves may be easily removed for cleaning. 

Steel has the added advantage of being itself resistant 
to vermin, and the fabrication of St. Charles units, 
with tightly welded joints, further guards against the 
entry of rodents, protecting you against one of the 
most annoying kitchen problems. 

Thus design, material and construction combine in 
St. Charles Kitchens to make the most used room in 
your home, one that will add to your pleasure while it 
lessens your work — a room you'll delight to own and 
be proud to show. 
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St.Ckcvrles gives you your choice of ten colors 



Today, as never before, color is a prime factor in kitchen 
planning. St. Charles is first and foremost in adding 
this refinement to kitchens built of steel — a direct result 
of true custom building. The kitchen pictured above is 
finished in Sunny Yellow. The cover illustration shows 
Shell Pink. These are but two of the ten shades in which 
the twice-baked St. Charles enamel finish may be had, 
including the ever-popular white. 

Color-use is an unmistakable expression of the modern 
trend in kitchen design. However, proper location and 
arrangement of the work areas continue to be the basic 
factor. Take the kitchen above, for example. The organi- 
zation of work is efficiently confined to the triangle 
formed by the sink, refrigerator and range — each but 
a step or two from the others. The one-piece counter 



extending over all provides ample working surface. The 
double compartment sink and stainless steel insert are 
built into the top. The range, too, is built in by means 
of a stainless steel insert around the burners. The counter 
here has a raised bar for service to the dining area. On 
the fourth wall, not shown, are full height units for 
utility storage. 

The kitchen on the cover shows a unique treatment 
of a long, narrow room, with doors on one wall. While 
essentially a corridor arrangement, the units on one side 
in reality form a shallow U, with the mixing area and 
built-in range on the outside wall. On the opposite wall, 
between the doorways, is the sink, flanked by towel drier, 
dishwasher and vegetable storage unit, all topped by a 
one-piece counter with ends on a slight diagonal. 
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HE FOUNDATION OF A St.CllCVrles KITCHEN 



One of the reasons why a St. Charles Kitchen can be so 
individual and so snugly fitted to the space is the large 
number of sizes in which the standard units are available. 
Units are made in graduations of 3" in width. While 
sizes are standard, the units themselves are not pre- 
fabricated and stocked, but each one is made and 
finished as part of a particular kitchen. When required, 
units of special dimensions can be furnished. 

WALL units — These are made in four heights. The 36" 
height with three shelves provides the greatest lineal 
storage space. For short persons, or where maximum 
use of wall space is not required, the 30" height with 
two shelves is suitable. The 18" and 24 3 / 8 " high units 
are usually used over refrigerators and ranges. All wall 
units are 12%" deep, which is ample for the largest 
dinner plate. Shelves are adjustable. 

base units — These are made in two types — cupboard and 
drawer. The cupboard type is somewhat lower in cost 
than the drawer unit. Has one shelf which is adjustable. 
Drawer units make contents accessible with less stoop- 
ing and reaching. Cupboard cabinets may be fitted with 
sliding shelves, affording this same convenience. 

sink front — This is joined to the units on each side of 
the sink so as to enclose the compartment in which the 
plumbing is installed and give a flush, unified appearance 
to the complete ensemble. Furnished with bottom plate 
of rust-resistant material. 

full HEIGHT units — Where adapted to the kitchen design, 
these units have the advantage of making full use of wall 
space. They can be equipped for utility storage as shown 
below, having shelves spaced as needed, and for imple- 
ment storage or utensil storage. 

fillers — In order to design the kitchen to fit accurately 
the room dimensions it is often necessary to use inter- 
mediate fillers between two units as shown in the 
illustration. These are made in any required width for 
both upper and base units. When units fit next to a wall, 
fillers are used between them and the wall, furnished 
in any required width. For L or U kitchens there are 
corner fillers both upper and lower. 





BASE UNITS 




DRAWER UNIT 



SINK FRONT 



FULL HEIGHT UNITS 



FILLERS 
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NITS DESIGNED 
FOR SPECIFIC 
CONDITIONS 




Also standard, but designed to meet certain specific conditions encountered 
in laying out a custom-built kitchen, are the units illustrated on this page. 

UPPER CORNER UNITS — Full use of the corner space in an L or U arrangement 
is gained by use of one of these units. The one with the front at an angle 
gives easy access to the entire corner, adds usable storage space and provides 
an attractive touch to the kitchen design, particularly when used with a 
glass door. The other type provides access through the door on one end 
which is exposed. The other end fits snugly into the cor- 
ner and is concealed by the units on the adjoining wall. 



lower corner unit — This is made in the same style as the 
rectangular upper unit with part of the cabinet extending 
into the corner. Access to the entire space is through 
the door on the exposed portion. 

CURVED end UNIT — This has an aesthetic as well as utili- 
tarian value. By rounding off the end of a series of base 
units it prevents bumps against projecting corners. Adds 
beauty to the kitchen design by use of the classic principle 
of the curved line. 

divider unit — This is designed to separate the kitchen 
proper from the dining area. At the same time it pro- 
vides handy storage for china and glassware, with access 
from kitchen or alcove through the doors on each side. 

recessed sink front — The recess provides additional knee 
room while working at the sink either while sitting or 
standing. 

BASE UNIT WITH FULL HEIGHT door— By dispensing with the 
usual shallow drawer at the top of a cupboard unit, addi- 
tional space is gained for storing extra tall articles such 
as an electric mixer. The single shelf may be raised or 
lowered as desired. Made with one door as shown 
and also with two doors. 

glass doors — Any wall unit door or upper door of a full 
height unit not more than 21" wide may be equipped 
with glass panel. Illustration shows diagonal corner 
wall unit. 




DIVIDER unit 



RECESSED SINK FRONT 



BASE UNIT 
WITH FULL HEIGHT DOOR 



GLASS DOORS 
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TILTING FLOUR BIN 



SILVER STORAGE 
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TOWEL DRIER 



VEGETABLE STORAGE 



SLIDING TABLE 




SWING-SHELF CORNER BASE UNIT 



Illustrated are some complete units specially 
equipped or designed for specific purposes. 
MIXER STORAGE — Sliding platform pulls out and 
elevates mixer to proper work level. 
TRAY STORAGE — Three rows of chrome plated 
rods in cupboard, linoleum bottom lining. 
TILTING FLOUR BIN — Bin holds removable tinned 
insert with capacity for 52 pounds. 
BOTTLE storage — Two sliding shelves with 
compartments for seventeen bottles. 
silver STORAGE — Top two shelves fitted with 
inserts for flat silver. Lower shelves for larger 
pieces. All with lining and covers of tarnish- 
proof cloth. 
SOILED linen UNIT — Has louvers for ventilation. 



utensil storage — Rowsof sliding hooksbelow. 
towel drier — Sliding racks hold towels. Air 
warmed and circulated by blower at bottom. 
VEGETABLE storage — Three sliding trays with 
grilled bottom for ventilation. 
sliding table — Pulls out at convenient height 
for work while seated, or for eating. 
swing-shelf corner base unit — Upon opening 
door, shelf swings out for easy accessibility. 
planning desk — (not illustrated). Storage for 
files and recipes. 

linen STORAGE (not Illustrated) — Has four roll- 
er bearing drawers, three six inches deep; one 
twelve inches deep. 
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PECIAL 
PURPOSE 
UNITS 




PASTRY BOARD 



FLOUR, MEAL AND SUGAR BINS 



BREAD AND CAKE RECEPTACLE 



ACCESSORIES TO MAKE YOUR 



With the general design decided 
and the basic storage units selected, 
completion of the kitchen requires 
the addition of those details which 
make for greatest utility and effi- 
ciency. An important reason for 
choosing a St. Charles Custom- 
Built Kitchen is the large number 
of accessories available, as shown 
on these and the two following 
pages. 

CUTLERY TRAY — Insert of selected 
wood fitted into top drawer with 
compartments conveniently placed 
for cutlery. Two sizes — one with 



compartment as shown for carving, 
cake and bread knives, fitted with 
adjustable slotted blocks to protect 
cutting edges. Smaller size does not 
have this knife compartment. 

pastry board — For use on counter 
for rolling out pastry or as cutting 
surface. When not in use, is placed 
in top drawer on supports snapped 
on sides of drawer. 

WALL UNIT FILE — Movable file having 
two compartments each 4" wide. 

FLOUR, MEAL AND SUGAR BINS — Three 

tinned steel receptacles with tightly 



fitting covers. Easily removed for 
cleaning. 

refuse RECEPTACLE — Heavy galvan- 
ized container which slips into slot 
on the inner side of door of sink 
compartment. Ten quart capacity. 
Easily removed for final disposal of 
contents. When sink front door is 
closed, receptacle is covered by lid 
which is permanently attached to 
upper part of sink compartment. 

BREAD AND CAKE RECEPTACLE — A deep 
tinned container with hinged cover. 
Sliding wire shelf for cake; bread 
compartment below. 
cup RACK — Inserted in back of wall 




CUP RACK 



FLUORESCENT LIGHT 



SLIDING TOWEL RACK 




CUTLERY DRAWER 



MEAT GRINDER ATTACHMENT 



STEP SHELF 



KITCHEN COMPLETE 



unit in same manner as shelf, leav- 
ing space for plates, saucers and 
other dishes below the rack. 
cutlery drawer — Lengthwise di- 
viders welded into top drawer to 
provide separate compartments for 
kitchen cutlery and other small 
articles. Linoleum bottom lining in 
each compartment. 
fluorescent light — Tube Js recessed 
in special bottom of wall unit. A 
clear, white light is diffused over 
the working surface. Electrical out- 
let at end. Includes transformer 
ready for attachment. 

MEAT GRINDER ATTACHMENT— ClampS tO 



edge of counter, providing sturdy 
extension edge to which meat 
grinder may be attached for use 
whenever needed. 
sliding towel rack — Three chrome 
rods on enameled steel bracket 
which slides in and out. Usually 
located in sink compartment. 
step shelf — Two levels for storing 
condiments and other small articles 
for easy visibility and accessibility. 
Space for additional row of articles 
on cupboard bottom. 

sliding cutting board — Fits space 
above shallow drawer. Slides out as 
needed. Non-warping construction. 



SLIDING CUTTING BOARD } 





WIRE CUP RACK 



CORNER SHELVES 




SLIDING FLOUR BIN — When being 
used or refilled, it pulls out on 
slides attached to bottom of shelf. 
Equipped with sifter at convenient 
height for measuring. Holds ap- 
proximately nine pounds. 

WIRE CUP RACK — Cups slide 
handles down. 



in, 



sliding sugar bin — Similar to slid- 
ing flour bin except that it is fitted 
with a sugar dispenser. Holds ap- 



base end shelves 



ADDITIONAL 

proximately fifteen pounds of sugar. 

SLIDING shelf — Has standard drawer 
slides and stops. Sides slope from 
2" in front to 6" in back. Brings 
the articles that are stored out 
where you can see, and easily lift 
out what you want. 

CORNER shelves — Plywood covered 
with linoleum or Vinyl on both 
sides. Edged with metal with match- 
ing strip insert. 



{ SLIDING SUGAR BIN 
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HALF ROUND SHELVES 



VEGETABLE TRAY 



LID AND TIN FILE 




PLATE RAIL 



SILVER STORAGE INSERT 



CABINET MIRROR 



ACCESSORIES AND STEP SAVERS 



VENTILATING UNIT — Unit with exhaust 
fan for use above range. 

BASE END shelves — Plywood covered 
with linoleum or Vinyl on top. Metal 
edge with matching strip insert. 

HALF round SHELVES — Two semi- 
circular plywood shelves covered 
with linoleum or Vinyl on top only. 
Edged with metal; matching strip 
insert. Heavy chrome support rod 
gives rigidity. 



plate rail — Stainless steel rail holds 
plates on edge. 

vegetable TRAY — Any 18" wide cup- 
board unit can be equipped with 
sliding ventilated tray for conven- 
ient storage of dry vegetables. Door 
louvered for ventilation. 

SILVER STORAGE INSERT — Compart- 
mented for storage of silverware 
and lined and covered with tarnish- 
proof silver cloth. 



lid and tin file — Any deep drawer 
in a St. Charles Kitchen may be 
fitted with dividers for storage of 
pie and cake tins and lids up to 
9" in diameter. 

cabinet mirror — Women will find 
this mirror convenient for a quick 
touch up before answering the door. 
Fitted behind door of any wall 
unit. Makeup accessories may be 
kept in cabinet. 
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V.0NTINUOUS 

ONE-PIECE WORK 

SURFACE MARKS 

THE CUSTOM-BUILT 

KITCHEN 




LINOLEUM 



In a St. Charles Custom-Built Kitchen, the counter, or work surface, is built 
at the factory to the exact dimensions required. To the extent permitted by 
the room layout and shipping restrictions, it is made in one piece, including 
the sink bowl and, if desired, an insert extending over the top of the range, 
doing away with unsightly and unsanitary cracks and joints. The counter 
has an important role in making the kitchen fit right and in giving it beauty 
and distinction. 

linoleum OR VINYL — Linoleum is a resilient, colorful, sanitary material highly 
favored for sink tops and counters. Vinyl is a flexible, thermoplastic material 
of superior wear and stain-resisting qualities. Available in a variety of colors 
and patterns. The foundation of a St. Charles top, whether linoleum or Vinyl, 
is a sturdy steel core, scientifically reinforced for strength and rigidity. To this, 
the material is bonded by waterproof cement. Sink bowls may be cast iron 
porcelain enameled, pressed steel porcelain enameled, or stainless steel and are 
fastened to the top with a water-tight connection. Tops can be made to fit al- 
most any shape or condition. 

stainless steel — An excellent working surface, as flexible as linoleum in adap- 
tion to the design but higher in cost. Sink bowls are welded into the top. 

maple — Because of its value as a cutting surface, there is a place in almost 
every kitchen for a maple top, even if only over an individual base unit. It 
may be made in any desired length. The working surface is formed by lami- 
nated strips which are bonded together. 





DESIGNED FOR USE AND BEAUTY 



Here indeed is a kitchen that deserves showing off — so 
attractive and colorful, and with so many aids to efficient 
"kitcheneering." 

Like every St. Charles Kitchen, it is a completely in- 
tegrated ensemble, designed for style as well as step 
saving. It is a traditional U design with the counter of 
the cooking and serving area curving gracefully to the 
entrance to the dining area. Storage under this curved 
counter is provided by one of our curved end base 
units. 

The large range is built in, the burners being sur- 
rounded by a stainless steel insert which fits snugly into 
the linoleum counter. This continuous counter extends 
in one piece around to and including the mixing area 



and includes a double compartment sink of stainless 
steel. This continuous counter with its unbroken surface 
makes working space more usable — easy to keep clean. 
The maple top next to the refrigerator is excellent for 
preparation of meats, pastries, chopped vegetables and 
salads. 

Unseen, but at hand when needed, are many of the 
St. Charles accessories that shorten and lighten kitchen 
tasks. Visible in the ensemble are several special purpose 
units such as the vegetable storage unit next to the sink 
and the sliding table at the mixing area. 

An added decorative touch are the corner wall units, 
with glass doors revealing the interiors finished in a 
color to match the linoleum counter. 
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STEPS IN BUILDING 



St.Ckwrles 

CUSTOM-BUILT 
KITCHEN 




1. Salesman measures room after discussing with home owner 
the features desired and the general design of the kitchen. 




2. Floor plan and perspective drawing, if necessary, are prepared 
by an experienced kitchen planner to visualize complete kitchen. 



3. Salesman submits floor plan atid drawing for approval. Blue- 
print goes to factory for production of kitchen. 




4. Sheets of steel are sheared to the cutting orders prepared by 
engineering department for group of kitchens. 



5. Cut steel goes to press room for punching and notching opera* 
Horn, 
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6. Forming operations which add strength and rigidity are per- 
formed by battery of brakes and presses. 



7. Individual pieces of cut and formed steel are electrically welded 
into complete unit. 




8. Units on the order are assembled and go through rest of process 
as individual kitchen. 



9. After degreasiug and cleaning, units go through the spray 
booths and bake ovens. 




10. Meanwhile, sink top and counter are made to exact details 
prepared by engineering department from blueprint. 



11. After final inspection, units are wrapped or crated, shipped by 
freight or van and installed according to blueprint. 
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READY FOR ACTION 

In this kitchen, see how everything is planned to save minutes and make 
things easy. The mixing area is ready for action in seconds . . . everything 
within reach on opening a door or drawer. The range is just a step or two 
away and the roomy, double compartment sink, set on the diagonal to take 
full advantage of the corner windows, is at arm's reach. Note the continuous 
counter, the curved end units, the snack bar which can also be used for service 
to the dinette. 

You save minutes and steps in everything you do in the kitchen — preparing, 
cooking, serving, cleaning up — if your kitchen is designed for your room, 
to your needs, and then built to order exactly as required. Everything con- 
sidered, a St. Charles Kitchen costs no more and can be adapted to a room 
of any size and shape. You get years of service with little or no upkeep cost, 
besides having, right now, the kitchen you really want. 

Your St. Charles dealer is a factory-trained kitchen specialist. Let him 
design a kitchen just for you and submit an estimate. Then compare with 
any other kitchen what it gives you in convenience, in beauty, in intelligent 
planning. 



The St. Charles mixer storage unit is 
one of the special purpose units avail- 
able to make the mixing area in a 
St. Charles Kitchen compact and con- 
venient. The mixer flips up from its 
storage compartment with an easy pull 
. . . and when you are through, slides in, 
just as easily, to its dustproof housing. 
In the drawers and cupboards nearby 
are containers for flour, files for lids 
and tins, storage for utensils. These are 
some of the marks of custom building — 
the details that make the kitchen. 
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